Effects of the condition of polished rice, and the quality of brown rice on the quality of polished rice were investigated by statistical analysis. A correlation analysis between the condition of polished rice and the quality of polished rice showed varieties of the condition of polished rice. Determination of the condition of polished rice on a factored scale showed that information obtained from this correlation analysis was effective. In the factor analysis, four factors (polished rice condition, brown rice condition, brown rice grade, brown rice form) were determined, and the influence of the each factor for the quality of polished rice was then calculated. Results showed that, the proportion of the effect for the quality of polished rice differs between rice for sake brewing and daily consumption.
Rice varieties from polished rice patterns of 1 to 6. Table   2 The polished rice condition.
Pattern 1 used for 70% polished rice of the rice for the brewing.
Pattern 2 used for 70% polished rice of the rice for daily consumption.
Pattern 3 used for 65% polished rice of the rice for the brewing.
Pattern 4 used for 65% polished rice of the rice for daily consumption.
Pattern 5 iused for 60% polished rice of the rice for the brewing.
Pattern 6 iused for 60% polished rice of the rice for daily consumption. The new condition had a lower rotational frequency than the control condition at the start, and it gradually lowered afterwards. Abbreviations of item analyzed are as shown in Fig. 2 
